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How  "bake  with  honey? 
How  save  soap? 

Buy  canner  \irithout  certificate? 
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The  mailbag  this  Tuesday  brings  a  trio  of  varied  questions:    how  to  bake 
with  honey. ..  .how  to  save  soap.  ...and  last  of  all,  a  homemaker  wants  to  know  if 
she  can  buy  a  pressure  canner  without  a  certificate. 


with  honey  in  place  of  sugar." 

This  letter  "brings  out  a  curious  point:     that  is,  how  we  think  of  honey  as 
an  alternate  for  sugar,  when  sugar  is  really  a  "johnny- come- lately"  in  the  cooking 
world.    Granulated  sugar  has  been  in  wide  use  for  only  a  few  generations. .  .and 
honey  goes  back  in  history  as  far  as  the  earliest  records  of  the  human  race. 

But  -  let's  get  back  to  our  question:    using  honey  in  baking.  Generally 
speaking,  a  great  deal  of  honey  this  year  won't  be  shipped  far  from  where  the 
bees  are  at  work.     That  means  city  people  probably  will  be  using  a  little  less 
honey  than  last  year,  and  country  people  will  probably  get  a  little  more. 

Measure  for  measure,  honey  is  as  sweet  as  sugar.    But  the  home  economists 
point  out  that  honey  has  a  different  chemical  and  physical  composition  from 
sugar,  and  you  have  to  allow  for  this  in  baking.    For  one  thing,  honey  is  about 
one-fifth  water.    However,  this  doesn't  mean  that  when  you  adjust  a  recipe  for 
-°aey  you  cut  down  one-fifth  on  the  liquid.    The  general  rule  is  to  cut  the 
Uq.ued  about  half  when  you  replace  sugar  with  honey. 

Another  point  to  remember  about  honey  -  it  takes  up  moisture  from  the  air. 


Here's  the  first  letter:    "I'd  like  to  know  how  to  make  cakes  and  cookies 


This  is  an  advantage  in  fruit  cakes,  cookies,  and  steamed  puddings  that  you 
want  to  stay  moist* 

Cakes,  or  other  foods  baked  with  honey,  need  a  very  low  oven  temperature* . . . 
otherwise  they'll  "brown  too  rapidly,  and  lose  their  honey  flavor.    Now  just  one 
more  tip  about  honey  in  cakes  or  quick  breads:    add  the  honey  to  the  liquid,  then 
mix  the  recipe  in  the  usual  way. 

The  Department  of  Agriculture  has  a  free  leaflet  that  explains  how  to 
adjust  recipes  for  baiting  with  honey,  and  also  gives  honey  recipes.    The  leaflet 
is  called  "Honey  and  Its  Uses"  and  you  can  get  it  free  by  sending  a  request  to 
the  U.  S.  Department  of  Agriculture,  Washington  25t  D„  C. 

Now  for  our  next  letter:     "Can  you  please  tell  me  something  about  the  soap 
situation,  and  how  I  might  save  soap?" 

The  %r  Pood  Administration  recently  told  us  that  we  35.vi.Hana  are  going  to 
get  23  percent  more  c.-s^p  tb.i s  year  than  originally  planned.    That  means  a  jump 
from  17  pounds  to  22  pounds  for  each  persca«    And  that  *  s  a  lot  of  suds — plenty 
for  all  our  need?,  provided  we  break  some  of  cur  wasteful  habits  and  use  our 
soap  carefully. 

Here  are  some  helpful  reminders  for  cutting  out  soap  \;este'     First  of  all9 
use  the  right  cos  p..   ana  the  right  amount  of  soap,  for  each  washing  job,  Scrape 
greasy  dishes  so  they  won't  need  so  much  soap.    In  a  washing  machine,  two  inches 
of  svdrare  plenty  to  do  a  good  job.    And  in  hand  laundering  it  isn't  necessary 
to  us 3  a  whole  bowlful  of  thick  suds  to  wash  one  pair  of  stockings. 

Tire  are  more  soap  tips:    Keep  the  soap  dish  dry. ...melt  scraps  of  toilet 
soap  in  water,  and  use  them  for  shampoo. ..  .put  leftovers  of  laundry  soap  through 
the  food  chopper,  or  rub  them  on  a  grater,  to  make  soap  chips. ...  take  the  wrapper 
off  new  soap  and  let  it  harden  for  several  days  before  using  it. 
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If  your  water  is  hard,  you'll  get  more  cleaning  power  from  soap  if  you'll 
soften  the  water  with  some  such  chemical  as  washing  soda,  or  trisodium  phosphate. 
The  army's  mobile  field  laundries — the  units  that  go  right  up  to  the  front  lines 
to  wash  the  soldiers'  clothing: — use  a  special  soap  that  will  clean  clothes  in 
any  kind  of  water.    Of  course  these  field  laundries  have  to  use  any  water  they 
can  get — from  a  fire  hydrant,  a  well,  a  river,  or  even  the  ocean.     So  the  special 
soap  is  necessary.    But  for  home  use,  it's  more  economical  to  soften  the  water, 
rather  than  "buying  a  "hard-water"  soap  containing  the  water  softener. 

And  now  for  our  last  question:    "Is  it  true  that  you  can  buy  a  pressure 
canner  now  without  a  certificate?" 

No,  the  War  Food  Administration  says  this  is  not  true.    You  still  need  a 
certificate  of  purchase  "before  you  can  buy  a  pressure  canner.    You  apply  for  the 
certificate  to  your  local  county  agricultural  war  board.    If  you  live  in  a  city, 
where  there  is  no  county,   war  board  ask  for  advice  at  your  war  price  and  rationing 
board,  or  at  local  stores  that  sell  pressure  canners. 

Even  though  you  still  need  a  certificate  to  buy  a  pressure  canner,  it's 

easier  to  buy  one  now  than  it  was  earlier  this  year.    Manufacturers  will  make-. 

about  345,000  pressure  canners  this  year,  and  with  this  increased  production  the 

War  Food  Administration  has  been  able  to  relax  some  of  the  regulations  about 

buying  canners.    For  one  thing,  you  don't  necessarily  have  to  get  a  group 

together  in  order  to  buy  a  canner — now  you  can  buy  one  for  your  individual  use. 

Another  thing — you  don't  have  to  get  a  canner  lined  up  at  a  store  before  you 

apply  for  a  certificate  to  buy  it.    Under  the  old  plan  you  had  to  locate  a  canner 

before  you  could  get  permission  to  buy  one — now  you  get  your  permit,  and  then  buy 

a  canner  wherever  you  see  one  for  sale. 

Sven  though  there  are  more  pressure  canners  this  year,  we  haven't  any  right 
to  get-  careless  with  the  canners  we  have.    Every  pressure  canner  is  still  an 
important  war  production  tool,  and  deserves  the  best  of  care.    The  Department-  of 
Agriculture  has  a  new  folder,  just  off  the  press,  telling  how  to  take  care  of 
ever7  type  of  pressure  canner,  pre-war  or  victory  model.    You  can  have  this  folder 
freebby  sending  a  request  to  the  Department  of  Agriculture,  Washington  25,  D.  C. 
Just  ask  for  the  folder  on  pressure  cannery. 
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